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EDITORIALS 


GOLDEN —1957 marks the Golden An- 
ANNIVERSARY iversary of the formation of 
the National Canners Associa- 
tion which came out of a joint meeting of the Western 
Packers Canned Goods Association and the Atlantic 
States Packers Association held just 50 years ago in 
Buffalo, New York, February 12, 1907. Naturally, then, 
big things are in the planning for the 1957 National 
Canners Convention and the Canning Machinery & Sup- 
plies Exhibition to be held in Chicago next February. 
And to avert all possible conflict in this planning and in 
arranging social activities of the different participat- 
ing groups, National Canners Association called repre- 
sentatives of these different organized groups down to 
Washington last week. Represented were the Canning 
Machinery & Supplies Association, National Food Brok- 
ers Association, Old Guard, Young Guard, and the 
Forty-Niners. All were in agreement that something 
special should be done and this in the form of entertain- 
ment in commemoration of the occasion. A preliminary 
on what, how, and when, will in all probability be re- 
ported at the meeting of the National Canners Asso- 
ciation Board of Directors in Washington next week. 


Not too many years ago a number of the machinery 
munufacturers assembled a number of old machines for 
exhibition purposes. It occurs to the writer that to 
exhibit these machines now, along with the new, mod- 
er!) equipment, could make a very interesting tie-in 
wil this Golden Anniversary Convention, and show the 
tremendous progress made over the years. It should 
make an interesting exhibit and assist greatly in accom- 
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plishing the desired results for those who take part in 
the Show. 


The Young Guard Society celebrates its 25th or Silver 
Anniversary next February. The activities of this 
group are purely social, since its formation was solely 
for the purpose of making new delegates or attendants 
at the Convention at home and of getting them better 
acquainted. Experience has shown that those acquaint- 
ances so made have been long and lasting, which is 
responsible for the growth of the organization to per- 
haps the largest social affair of the convention. The 
Entertainment Committee too, is planning big things 
for this Silver Anniversary Banquet. 


CORN 
DISEASES 


—This week we publish the fifth or a 
series of articles on the production of 
Sweet Corn in Maryland — “The Dis- 
eases of Sweet Corn and Their Control.” In this article 
Dr. Cox emphatically points out the necessity for cer- 
tain measures to be taken before the crop is planted 
and warns that in cold, wet weather such as we have 
experienced this spring, germination is slow, and the 
corn kernel may be attacked by a number of parasites 
that may cause the seed to decay or weaken the seed- 
ling. He strongly recommends fungicide - insecticide 
seed treatment as a safeguard. A careful reading of 
the article is recommended, for in many instances it 
is not too late to follow Dr. Cox’s recommendations that 
could mean the difference in the success or failure of 
the crop. 
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CONVENTIONS aad SCHOOLS 


MAY 18-16, 1956—FLAVORING EXTRACT 
MANUFACTURING ASSOCIATION, 47th An- 
nual Convention, Hotel Traymore, Atlan- 
tic City, N. J. 


MAY 15-17, 1956—11TH PURDUE INDUS- 
TRIAL WASTE CONFERENCE—Purdue Me- 
morial Union, Lafayette, Ind. 


MAY 17-18, 1956 — FORTY - NINERS, 
Board of Directors Meeting, Statler 
Hotel, Washington, D. C. 


MAY 18-19, 1956—NATIONAL CANNERS 
ASSOCIATION, Spring Meeting Board of 
Directors and Administrative Council, 
N.C.A. Headquarters, Washington, D. C. 


MAY 21-23, 1956-—GLASS CONTAINER 
MANUFACTURERS INSTITUTE, Semi-Annual 
Membership Meeting, The Greenbriar, 
White Sulphur Springs, W. Va. 


MAY 24-JUNE 2, 1956 — NATIONAL 
PICKLE WEEK. 


MAY 28, 1956 — TIDEWATER CANNERS 
ASSOCIATION OF VIRGINIA, Annual Meet- 
ing, Tides Inn, Irvington, Virginia. 


JUNE 1-2, 1956—NATIONAL RED CHER- 
RY INSTITUTE, June Meeting, Park Place 
Hotel, Traverse City, Mich. 


JUNE 38-4, 1956—MICHIGAN CANNERS & 
FREEZERS ASSOCIATION—Spring Meeting, 
Park Place Hotel, Traverse City, Mich. 


JUNE 10-14, 1956—1INSTITUTE OF FOOD 
TECHNOLOGISTS, Annual Meeting, St. 
Louis, Missouri. 


JUNE 10-14, 1956—NATIONAL ASSOCIA- 
TION OF RETAIL GROCERS—Annual Conven- 
tion, Los Angeles, California. 


JUNE 19-20, 1956 — MAINE CANNERS 
ASSOCIATION, Summer Meeting, Lake- 
wood near Skowhegan, Maine. 


JUNE 20-22, 1956 — PROCESSED APPLE 
INSTITUTE, 5th Annual Meeting, The 
Greenbrier, White Sulphur Springs, W. 
Va. 


JUNE 20-22, 1956—NATIONAL MACA- 
RONI MANUFACTURERS ASSOCIATION, 52nd 
Annual Meeting, Wentworth-by-the-Sea, 
Portsmouth, New Hampshire. 

JULY 138, 1956—tTRI-STATE PACKERS 
ASSOCIATION, Annual Summer Outing, 
Miles River Yacht Club, St. Michaels, 
Md. 


JULY 19-20, 1956 — NATIONAL KRAUT 
PACKERS ASSOCIATION, Annual Meeting, 
Catawba Cliffs Beach Club, Port Clinton, 
Ohio. 


SEPTEMBER 20-29, 1956—NATIONAL 
GREEN OLIVE WEEK. 


OCTOBER 17-19, 1956 — NATIONAL 
PICKLE PACKERS ASSOCIATION, 63rd An- 
nual Meeting, Edgewater Beach Hotel, 
Chicago, Illinois. 

OCTOBER 21-24, 1956 — PROTECTIVE 
PACKAGING & MATERIALS HANDLING EX- 
POSITION, 11th Annual, Kiel Auditorium, 
St. Louis, Mo. 
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OCTOBER 24-27, 1956—FLORIDA CAN- 
NERS ASSOCIATION, 25th Annual Conven- 
tion, Hollywood Beach Hotel, Hollywood, 
Florida. 


NOVEMBER 1, 1956 — ILLINOIS CAN- 
NERS ASSOCIATION, Annual Meeting, Bis- 
marck Hotel, Chicago, II. 


NOVEMBER 7-8, 1956 — WISCONSIN 
CANNERS ASSOCIATION, Annual Conven- 
tion, Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 8-9, 1956 — Iowa-NE- 
BRASKA CANNERS ASSOCIATION — Annual 
Meeting, Fort Des Moines Hotel, Des 
Moines, Iowa. 

NOVEMBER 14-16, 1956 — INDIANA 
CANNERS ASSOCIATION, Fall Convention, 
French Lick Sheraton Hotel, French 
Lick, Indiana. 


NOVEMBER 15, 1956- JANUARY 1, 
1957—HOLIDAYS ARE PICKLE DAYS. 


NOVEMBER 18-19, 1956 — PENNSYL- 
VANIA CANNERS ASSOCIATION—42nd An- 
nual Convention, Yorktowne Hotel, York, 
Pa. 


NOVEMBER 26-27, 1956 — OHIO CAN- 
NERS ASSOCIATION, Annual Convention, 
Hotel Carter, Cleveland, Ohio. 


NOVEMBER 29-30, 1956 — MICHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


DECEMBER 13-14, 1956 — NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
71st Annual Meeting, Statler Hotel, Buf- 
falo, N. Y. 


JANUARY 6, 1957—NATIONAL FROZEN 
FOOD CONVENTION, N.A.F.F.P., N.A.F.F.D., 
Fontainebleau Hotel, Miami Beach, Fla. 


JANUARY 24-25, 1957—cCANNERS 
LEAGUE OF CALIFORNIA, 34th Annual Fruit 
& Vegetable Sample Cutting, Fairmont 
Hotel, San Francisco, Calif. 


FEBRUARY 1957— NATIONAL CAN- 
NERS ASSOCIATION AND ALLIED INDUSTRIES, 
Annual Convention, Chicago, Illinois. 

MARCH 25-26, 1957—-cANNERS LEAGUE 
OF CALIFORNIA, 53rd Annual Meeting, 
Santa Barbara-Biltmore, Santa Barbara, 
Calif. 


Tri-State Directory —The new 1956 
issue of the Tri-State Directory of Can- 
ners, comprising the states of Maryland, 
Delaware, New Jersey and Eastern Shore 
of Virginia, was mailed out last week. 
The canners in these states are listed 
alphabetically for the area, with mem- 
bers identified by bold face type, giving 
the key personnel, telephone numbers, 
and brand names. Copies may be ob- 
tain from the Tri-State Packers Asso- 
ciation, Masonic Building, Easton, Mary- 
land, at $2.00 each. 


FMC COLLEGE SCHOLARSHIP 


The Food Machinery and Chemical 
Foundation has become one of 16 organ- 
izations taking part in the National 
Merit Scholarship Program for sponsor- 
ing college scholarships. 


According to company officials, FMC 
will award four scholarship a year, at an 
estimated cost of $6,000 each, to male 
students interested in studying physics, 
chemistry, botany, entomology, biology, 
zoology, geology, mathematics, or engi- 
neering. Each scholarship is for four 
years at any accredited college of the 
student’s choice. An educational grant to 
the College accompanies each merit 
Scholarship. 


The FMC program will be adminis- 
tered by the National Merit Scholarship 
Corporation of Evanston, Illinois, a non- 
profit organization that will handle the 
screening and testing of applicants, 
Awards are to be made on the basis of an 
annual nation-wide talent search among 
secondary schools where qualified senior 
students will be given an opportunity to 
take competitive examinations for the 
scholarships. 


If there are children of Food Machin- 
ery and Chemical Corporation employees 
among the merit scholars that meet the 
other requirements for FMC Merit Schol- 
arships, they will be given preference for 
those awards. 


C. H. Musselman Co.—Gettysburg Col- 
lege has announced the receipt of a check 
for $2,900.00 from John A. Hauser, Presi- 
dent of the C. H. Musselman Co., Bigler- 
ville, Pa., thereby creating the third C. 
H. Musselman Scholarship. The four-year 
undergraduate scholarship, covering full 
tuition under the comprehensive fee plan, 
will be awarded by the faculty committee 
on scholarships to a member of the fresh- 
man class entering Gettysburg College in 
September. Controlling factors of the 
scholarship, to be determined by the com- 
mittee, will be character, need for assist- 
ance and academic ability. Other items 
being equal, preference may be given to 
applicants planning chemistry or busi- 
ness administration as major subjects. 
Special consideration may be given to 
those students who are sons or daugh- 
ters of The C. H. Musselman Co. em- 
ployees, to employees themselves, or to 
sons or daughters of growers of products 
processed by The C. H. Musselman (Co. 
However, the scholarship will not be re- 
stricted by the absence of applicants of 
such description and would then be 
awarded by the faculty committee in 
accordance with its general mode of 
that Gordon R. Sawyer-Dolby, formerly 
decision. Previous winners of the schul- 
arship were Burnell R. Dehoff, Bigler- 
ville, Pa., and Ralph W. Sheaffer, Table 
Rock, Pa. 


Seavey & Flarsheim Brokerage Com- 
pany, Kansas City food brokers have 
moved into a new location at 2532 Broad- 
way, Kansas City 41. 
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AGRICULTURE 


Diseases of Sweet Corn 
and Their Control in Maryland 


By CARROLL E. COX 
University of Maryland, 
College Park, Md. 


Sweet corn is susceptible to a relatively 
large number of diseases but fortunately 
only a few of them are regarded as likely 
to cause appreciable loss in the field in 
Maryland. This crop is not sprayed in 
the field to control diseases because all of 
the generally important control measures 
are taken before the seed corn is planted. 


SEED DECAY AND SEEDLING 
BLIGHTS 


The first of the diseases of sweet corn 
that should be considered here is a group 
known as seed decay and seedling blights. 
The period during which the seed is 
germinating and the young seedlings are 
becoming established is a critical one in 
the life of the corn plant. When condi- 
tions are at an optimum for germination 
little trouble is experienced, but in cold, 
wet soil when germination is slow the 
corn kernel may be attacked by a number 
of parasites that may cause the seed to 
decay or weaken the seedling. Some of 
the several fungi responsible for the 
seedling blights may be carried with the 
seed, but others are found in the soil. The 
soil inhabiting fungi are the most com- 
mon causes of decay and seedling dis- 
eases. The symptoms are generally simi- 
lar regardless of the fungus responsible 
for the condition. Seed decay seems to 
develop most rapidly when the soil tem- 
perature is low—around 48 to 50 degrees. 
Soil moisture, except when quite low, ap- 
years to have less influence than tem- 
perature on development of these dis- 
eases. When soils are cool, the seed may 
rot before it germinates or the seedlings 
may die before they appear above the 
surface. When conditions are somewhat 
more favorable the seedlings may come 
up, but they often remain stunted and 
may even die before they become estab- 
lished. This results in an unsatisfactory 
stand of plants and may necessitate re- 
planting. Seed corn which is inferior for 
‘ny reason—old age, immaturity, im- 
storage, or mechanical injury, for 
«xample—is more liable to fungus attack 
i) cool soil than sound seed corn. Modern 
iiachinery used in harvesting, shelling 
ond handling seed corn may be a source 
“' such injury. The best seed corn is 
likely to be affected by this group of dis- 
eases when planted early in cool soil, but 
injured kernels stand little chance of 


_ Miscellaneous publication No. 266, Contribution 
‘0. 2709 of the Maryland Agricultural Experiment 
“tation, Department of Botany. 
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survival unless protected by an effective 
chemical seed treatment. 


SEED TREATMENT 


During recent years combination fungi- 
cide-insecticide seed treating materials 
have been developed which have given 
excellent control of seed decay and seed- 
ling blights and at the same time protect 
the seed and seedlings from attack by the 
seed corn maggot and other insects in the 
soil. The cost of seed treatment repre- 
sents a relatively small addition to the 
over-all cost of production of sweet corn 
and the benefits are likely to be large. 


Seed for early planting should be 
treated with an effective fungicide- 
insecticide seed treating material. Treat- 
ment of seed for late planted sweet corn 
is generally not necessary as losses from 
seed decay and maggots may be expected 
to be low when warm weather begins. 

A complete control program for this 
group of diseases of sweet corn involves 
the use of good seed, the use of a chemical 
seed treatment and the use of a variety 
or hybrid adapted to the region in which 
it is planted. 


CORN SMUT 


A second disease that is likely to ap- 
pear in Maryland is common corn smut. 
This disease is one of the easiest to 
recognize because of the conspicuous galls 
that form on the infected plants. The 
galls or tumors may range in size from 
bead-like structure to six inches or more 
in diameter and they may occur on any 
part of the plant—the tassels, leaves, 
ears, stalks and brace roots. The galls 
are at first covered with a shiny whitish- 
green membrane. As they mature the 


membrane ruptures to expose a powdery 
black mass of spores. 


Factors which determine the severity 
of common smut are not fully understood. 
Dry weather during the early part of the 
growing season seems to favor its devel- 
opment and spread. Plants which made 
unusually rapid, succulent growth also 
appear to be quite subject to infection. 
Any injury to-the corn plant such as that 
caused by cultivating machinery or dam- 
age from hail storms seems to expose the 
host tissue to infection and may result in 
a severe outbreak of the disease. 


Seed treatment is not effective in re- 
ducing the instance of common smut but 
it may kill spores carried on the outside 
of the seed and thus prevent introduction 
of the disease into areas where it is not 
already established. Crop rotation and 
sanitary measures are not effective in 
controlling smut in areas where corn is 
grown extensively. The use of resistant 
hybrids is the most effective means of 
controlling this disease. Apparently none 
of the hybrids are completely immune 
from smut. Most of the popular hybrids, 
however, are reasonably resistant. Breed- 
ing for smut resistance has been compli- 
cated by the existence of physiological 
races of the fungus so that a hybrid that 
may appear resistant in one location is 
susceptible in another. This emphasizes 
the importance of selecting a hybrid 
which has proven to be well adapted to 
the area in which it is to be grown. 


BACTERIAL WILT 


The third important disease of sweet 
corn that has caused loss in the field in 
Maryland in recent years is bacterial wilt 
or Stewart’s disease. In _ susceptible 
varieties of sweet corn this disease causes 
a typical wilt. When young seedlings are 
severely affected they may die; plants 
that survive often remain stunted, form 
tassels and nubbin ears early, and 
usually show elongated dead streaks in 
the foliage. When corn becomes affected 
at a later stage of development, the dis- 
ease may appear as pale green wilted 
streaks in the leaves. The affected areas 
may die and if infection is severe the 
entire leaf may be killed. If the stalk of 
an infected plant is cut off and examined, 


glistening, yellowish droplets of bacterial 


ooze may often be seen on the cut surface. 


The corn flea beetle is the common in-: 


sect carrier of this bacterium. The 
pathogen survives the winter in the body 
of the beetle. When these insects emerge 
in the spring and feed on young corn 
seedlings the feeding wounds serve as a 
means by which the bacteria may enter 
the tissues of the host. 


Bacterial wilt of sweet corn is usually 
more prevalent following mild winters 
than it is following cold winters. It is 
generally agreed that this is because 
more contaminated flea beetles survive a 
mild winter. Some years ago it was found 
that the severity of bacterial wilt could 
be predicted rather accurately on the 
basis of the summation of the average 


(Continued on Page 18) 
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SALES & PROMOTION 


Selling cartons with strong merchandising copy are being used 
by La Choy Food Products, Archbold, Ohio, in connection with 
the introduction of its improved La Choy ,Brown Gravy Sauce, 
bead molasses type. Product, now packaged in a tall, stream- 
lined jar with built-in stacker feature, is being distributed in a 
one-dozen display unit (shown above) and also in a two-dozen 
jar unit. Reshipping carton is marked so it can be cut to form a 
shelf container complete selling unit. Jars, closures and cartons 
are supplied by Owens-Illinois Glass Company, Toledo 1, Ohio; 
new gold foil labels by Milprint, Inc., Milwaukee, Wisc. 


CONTINENTAL TO CONTINUE 
MERCHANDISING PROGRAM 


Continental Can Company will continue 
to back up its canner customers with a 
strong and uninterrupted canned foods 
merchandising program throughout the 
rest of 1956. The basic components of 
the program are a new series of adver- 
tisements in grocery trade publicaitons, 
continuation of the “Canned Foods Mer- 
chandiser Digest,” and a special Newslet- 
ter containing information for canners 
to pass along to their brokers. The pro- 
gram, which commenced in September of 
1954, places its emphasis on gaining bet- 
ter merchandising of canned foods at the 
retail level, and reaches retailers who do 
some 80 percent of the food business in 
this country. 


Beginning in May, Continental will run 
a schedule of four double-spread, two- 
color ads in these national food retailer 
magazines: “Chain Store Age,” “Food 
Topics,” “NARGUS Bulletin,” “Progres- 
sive Grocer,” “Supermarket News,” 
“Super Market Merchandising,’ and 
“Voluntary & Cooperative Groups.” 


The first ad in this 1956 series will fol- 
low the copy theme, “Canned Foods Are 


Better Than Ever,” a direct statement of 
the fine quality of product packed by can- 
ners. Continental asks grocers to pro- 
mote canned foods because they offer the 
variety, turnover, easy handling and mer- 
chandisability that retailers want. 


The popular “Canned Foods Merchan- 
diser Digest” has already passed the 20- 
issue mark (April, 1956), and is sched- 
uled for publication through the rest of 
the year. This monthly four-page paper, 
chock-full of merchandising ideas, has a 
total circulation of 119,000. Of this total, 
97,561 go directly to supermarket people, 
the rest being distributed to canners, 
brokers, wholesalers and trade asssocia- 
tions. The “Digest” stresses photographs 
and short articles, all showing how easy 
it is to promote canned foods in the 


supermarket. 


Continental has whipped up a new, 
two-color letterhead for a series of News- 
letter mailings to canners. These News- 
letters contain canned foods information 
that would be of interest to brokers, and 
it is suggested that canners use this ma- 
terial in mailings to their broker lists. 


Thus, Continental, is striving, during 
1956, to get more display space for cans 


in the food market and, more merchan- 
dising support by grocers, all leading 
to increased canned food sales at the re- 
tail level. 


NEW GIBBS ECONOMY PACK 
MEETS WIDE ACCEPTANCE 


Designed to meet increasing demand 
for smaller food portions, the new econ- 
omy pack of twelve 8-ounce cans of vege- 
tables in six varieties recently introduced 
in eastern markets by Gibbs & Co., Bal- 
timore, Md., is meeting wide consumer 
acceptance and heavy reorders are now 
being received, according to W. T. Dixon 
Gibbs, president of the company. 


Successful reception of the new pack, 
is also in line with the current trend to- 
ward multi-pack sales in retail outlets, 
and offers the consumer a compact, con- 
venient package containing two 8-ounce 
cans each of green beans, julienne beets, 
sweet peas, diced carrots, whole white 
potatoes and New England style pork 
and beans—all fast moving Gibbs items. 


The new economy pack weighs only 8% 
pounds, measures 11 by 8 by 3% inches, 
and can be stacked both on shelves and 


Toledo, Ohio. 


THE CANNING TRADE .- 


Displayed here is the line of Ladies Choice Brand peppers 
packed by R & S Pickle Works, Inc., Boston, Mass. Varieties 
include Sweet Cheese Peppers, Red Sweet Cheese Peppers, Sweet 
Peppers and Cherry Peppers. Glass containers which are used to 
display the eye-appealing product to best advantage are the 
gallon jar, half-gallon glass barrel and quart and pint jars. To 
control the high quality and color of the precessed peppers, the 
R & S Pickle Works supplies its own special seed to selected 
farmers. All peppers are grown under irrigation in Southern 
New Jersey and are hand picked to prevent damage to the crop. 


Ladies Choice Brand peppers are distributed in the entire New 
England area and in New York State. Jars used for packaging 
product are manufactured by Owens-Illinois Glass Company, 
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on the floor. The carton, with vignettes 
in full color of the six varieties, provides 
its own colorful floor display and thus 
offers the retailer an attractive, eye- 
catching sales maker. It also provides 
the retailer an opportunity to increase 
his unit of sale, an important cost-cutting 
factor in today’s retail operation. 


“The reason we decided on an assort- 
ment, rather than a multiunit pack of the 
same product is that these small cans are 
just enough for two average size serv- 
ings. The eating habits of the American 
family today are individual,’ Mr. Gibbs 
pointed out. “Some may want beets, 
others peas or carrots. With the small 
individual cans, all three can be served 
without any waste.” 


Trident Packing Company of Lubec, 
Maine, have adopted the use of a six can 
Cluster-Pak for their line of “Nepco” 
Maine Sardines, thus creating more 
“vrab-appeal” from supermarket shelves. 
The Cluster-Pak carton makes it possible 
for “Nepco” Sardines to be easily and 
functionally stacked, thus earning valu- 
able floor display space. The Nepco car- 
ton was designed by the Graphic Arts 
and Package Design Department of At- 
lanta Paper Company. The Cluster-Pak 
carton is manufactured by Atlanta Paper 
Company. 


National Pickle Week will be celebrated 
trom May 24 thru June 2. The National 
!ickle Packers Associaiton have launched 
« nation-wide hunt for the largest family 
with the name of “Pickle.” Grandparents, 
wiunts, uncles, ete., will not be included, 
hut the husband and wife with the largest 
{amily will be named the National Pickle 
‘ek couple of the year. They and their 
© ildren will be made honorary members 
ot Dill City, Oklahoma, the city chosen 
a the “Pickle Capital of the U.S.A.” dur- 
ivy Pickle Week. 
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WASHINGTON 


CANNED PEACH GRADE 


The U. S. Department of Agriculture 
April 30 announced proposed revisions of 
U.S. grade-standards for canned cling- 
stone and canned freestone peaches, 
which have been in effect since July 1, 
1952. The major changes in each of these 
proposals are similar. A style of “Mixed 
Pieces of Irregular Sizes and Shapes” 
has been included in addition to other 
styles in which peaches are commercially 
canned. This style is limited to USS. 
Grade B (or U.S. Choice) and lower 
grades. More detailed requirements, than 
in the 1942 standards, are proposed for 
peaches processed as “solid-pack” with- 
out added water or sirup. This type of 
pack in peaches is confined to larger can 
sizes and to U.S. Grade C (or U.S. Stand- 
ard) and lower qualities. 


Recommendations for drained weights 
cover two categories and cover all styles 
of canned peaches, except “whole style.” 
One table of recommendations applies 
only to drained weight determined im- 
mediately after processing; the other ap- 
plies to drained weights determined at 
other periods. 


Other details throughout the proposals 
improve and make more objective the 
quality evaluations for color, uniformity 
of size and symmetry, defects, and char- 
acter of fruit. 


Any comments on the proposals should 
be submitted not later than June 2, 1956, 
to F. L. Southerland, Chief, Processed 
Products Standardization and Inspection 
Branch, Fruit and Vegetable Division, 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washington 
25, D. C. 


GRAPEFRUIT JUICE GRADES 


U. S. Department of Agriculture May 
1 proposed revision of United States 
standards for grades of frozen concen- 
trated grapefruit juice which have been 
in effect since December 10, 1951. 


The proposed changes are designed to 
improve the quality of the product by 
narrowing the permitted range of Brix- 
acid ratios and the inclusion of upper and 
lower limits for recoverable oil in Grade 
A and a realignment of score points. 
Other changes proposed include a re- 
quirement of 3.47 pounds of soluble 
grapefruit solids per gallon of the sweet- 
ened style and a slight reduction in per- 
mitted amounts of free and suspended 
pulp. 

Under the proposal the principle ana- 
lytical requirements for Grade A would 
include a Brix value to acid ratio of not 
less than 9 nor more than 14 to 1 for the 
unsweetened style and not less than 10 
nor more than 13 to 1 for the sweetened 
style, and a recoverable oil range of from 
0.010 to 0.050 ml. per 100 grams of the 
concentrate for both styles. 


Comparable Grade B requirements are 
a Brix value to acid ratio of not less than 
7 nor more than 16 to 1 for the unsweet- 
ened style and not less than 8 nor more 
than 13 to 1 for the sweetened style. The 
recoverable oil content would be not more 
than 0.050 ml. per gram of the concen- 
trate. 

Interested persons have until Novem- 
ber 1, 1956, to submit views or comments 
to the Fruit and Vegetable Division, 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washington 
25, D. C. 


LABEL LAW CHANGE 


The Food and Drug Administration 
has amended that portion of the Food, 
Drug & Cosmetic Act with respect to 
labeling to permit the use of language 
other than English in certain instances. 

In $1.9 food labeling, prominence of 
required statements Paragraph (c) (1) 
is amended as follows: 

(c) (1)—AIl words, statements, and 
other information required by or under 
authority of the Act to appear on the 
label or labeling shall appear thereon in 
English langauge, provided however, that 
in the case of articles distributed solely 
in a territory where the predominant 
language is one other than English, the 
predominant language may be substi- 
tuted for English. (See page 26, 1955 
Almanac.) 


Hunt Foods— Winners of the com- 
pany’s annual company-wide safety com- 
petition have been awarded the latest air- 
craft-type safety seat belts for installa- 
tion in their personal automobiles. Two 
safety seat belts were presented to each 
foreman of the company whose depart- 
ment was free of disabling accidents dur- 
ing 1955. Belts were also awarded to 
company truck drivers who had no pre- 
ventable accidents in 3,000 or more miles 
of driving. 


Consolidated Foods Corporation—In a 
special meeting of stockholders held 
April 26 approval was voted of the terms 
of Consolidated’s announced acquisition 
of Piggly Wiggly Midwest Company. 
Piggly Wiggly stockholders had previ- 
ously voted approval. Benjamin P. Kram- 
lich, President of Piggly Wiggly, was 
elected to the Board of Directors of Con- 
solidated Foods Corporation. 


Fred C. Wilson, Secretary-Treasurer of 
the Lexington Grocery Company, Lexing- 
ton, North Carolina, President Emeritus 
and immediate Past President of the 
United States Wholesale Grocers Asso- 
ciation, died at the Baptist Hospital at 
Winston-Salem, North Carolina, on April 
25. Mr. Wilson underwent a major opera- 
tion eight months ago. Although he con- 
tinued active duties afterward, he never 
fully recovered. He was 56 years old and 
is survived by his wife. 
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Libby, McNeill & Libby has acquired 
the Rockfield and Jackson, Wisconsin, 
plants of the Rockfield Canning Company 
through an exchange of stock. The acqui- 
sition of the two plants brings to 45 the 
number of canneries which Libby and 
subsidiaries operate in the United States, 
Hawaii, Alaska, Canada, and Europe. 
Other plants which the company owns in 
Wisconsin are located at Eau Claire, 
Hartford, Janesville, and Lake Mills. The 
present management will continue to 
operate the newly acquired plants and 
most of the present employes will be re- 
tained. 


Calvin L. Skinner—The many, many 
friends of Cal Skinner, former Executive 
Secretary of the Tri-State Packers Asso- 
ciation, who may want to get in touch 
with him, may reach him after May 21 at 
150 North Street, Middletown, New York. 
Cal is now Executive Secretary of the 
National Chinchilla Breeders of America, 
and has been located in Salt Lake City, 
Utah. The organization is moving its 
National office to Middletown, and of 
course, Cal goes with it. 


Campbell Soup Company—Members of 
the Economic and Social Council of the 
United Nations, representing a dozen na- 
tions, were the guests of Campbell Soup 
Company in Camden, New Jersey, at a 
luncheon and a tour of Campbell’s kitch- 
ens on May 2. The invitation, the first to 
be extended to any United Nations group 
to visit an American industrial plant, was 
sent out by the Hospitality Committee 
of the City of New York. Objective of 
the expedition was to introduce economic 
planners from foreign countries to a 
typical American food processing corpo- 
ration, and to acquaint them with some 
of the recent advances in modern food 
technology. 


U.S. Printing & Lithograph Company 
—At a meeting of the Board of Directors 
April 25, the following officers were 
elected: William H. Walters, President; 
R. P. Kane, Vice-President; J. Lambie, 
Vice-President; R. J. Walters, Vice-Presi- 
’ dent; K. W. Weyer, Vice-President; A. H. 
Wilhelm, Vice-President and Controller; 
K. J. Wollaeger, Vice-President; L. E. 
Trame, Treasurer; S. B. Adamson, Secre- 
tary and Assistant Treasurer; A. H. 
Sander, Assistant Secretary. 
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Continental Can 
Company— Henry 
G. Unger has been 
appointed prod- 
ucts sales man- 
ager for processed 
foodandmilkecans 
of the Metal Divi- | 4 
sion. Mr. Unger 
brings to his new — 
position over 
twenty years ex- | 2 
perience the 
can industry, most . 
of which time he H. G. UNGER 
has devoted to packers cans. 


John G. Klenzing has been appointed 
assistant purchasing agent for the Dole 
Hawaiian Pineapple Co., Honolulu and 
San Francisco. 


John C. Weisner, of the California 
Packing Corporation, San _ Francisco, 
Calif., has been named president of the 
Credit Managers Association of Northern 
and Central California. 


/Tony A. Gugino, President of Fredonia- 
alsina Canning Company, Fredonia, 
New York, died on Tuesday, April 24 in 
the Brooks Memorial Hospital, Dunkirk, 
New York, following an illness of three 
months. A veteran of 66 years in the 
canning industry in New York State, Mr. 
Gugino formed the Fredonia-Salsina 
Company in 1920 after having formerly 
been connected with the U. S. Preserving 
Company, the Fredonia Preserving Com- 
pany and the Red Wing Company, all of 
Fredonia. He was a member of the Old 
Guard Society and had been active in the 
York Canners & Freezers Association for 
many years. 


M. C. Adams, Owner, The Adams Food 
Company, Alger, Ohio, canners of toma- 
toes and asparagus, states that his Com- 
pany is setting out an increased acreage 
of asparagus. In addition to canning to- 
matoes and grass they will market fancy 
fresh Asparagus, in consumer size poly- 
ethylene type bags, washed and ready for 
the housewife to cook. 


Canadian Processors Association has 
moved into new offices at 245% Bank 
Street, Suite 6, Ottawa, Canada. 
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Harvey C. Hopkins and Allen C. Staley, 
Jr., both former executives of the Amer- 
ican Can Company, have announced the 
organization of the King Container Cor- 
poration at 51 E. 42nd Street, New York 
17, New York. The corporation, with 
Mr. Hopkins as President, and Mr. Staley 
as Vice-President and Treasurer, will 
continue the fibre and composite can 
business of King Converters, Inc. at 
Rockaway, New Jersey, and Improved 
Mailing Piece Company of Brooklyn and 
New York City. These two companies 
will operate as divisions of King Con- 
tainer Corporation in their present loca- 
tions, and with the continued association 
of their former management. Mr. Hop- 
kins came up through Research and De- 
velopment, Enameling and Decorating at 
American Can, and was Vice-President of 
Purchasing and Traffic when he resigned 
late in 1954. Mr. Staley resigned his posi- 
tion as Assistant General Sales Manager 
of American Company in September 
1954, to accept the post of Executive 
Vice-President of the National Can Cor- 
poration. He resigned the latter position 
in the fall of 1955. 


After 46 years advising Ohio Agricul- 
ture on what to do about insects Profes- 
sor Thaddeus H. Parks, Ohio State Uni- 
versity, highly regarded extension en- 
tomologist will retire May 31. Professor 
Parks will be succeeded by Doctor Lyle 
Goleman who has been Professor Parks 
assistant for two years. Doctor Goleman 
is from Iowa State College of Agricul- 
ture, Ames, Iowa. 


//The Fayette Canning Company, Wash- 
‘ington Court House, Ohio, will continue 


“canning cream style golden sweet corn, 


and pumpkin, under the capable manage- 
ment of Miss Lena Smith who was long 
associated with the late William N. 
Campbell owner of Fayette Canning 
Company. Mr. Campbell, President of the 
Old Guard Society and a director of the 
National Canners’ Association, died 
March 10 from a heart attack while on 
vacation at Miami Beach, Fla. 


Hirzel Canning Company, Toledo, Ohio, 
is building an attractive brick office build- 
ing made necessary by a growing demand 
for Star Cross Brand tomatoes, tomato 
catsup, juice, puree and sauce; also red 
beets, carrots, sauerkraut, white potatoes 
and asparagus. 
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HEINZ IN NEW PLANT 


All West Coast manufacturing admin- 
istrative functions of the H. J. Heinz 
(ompany are now headquartered in a 
»ewly-completed administration building 
ut Traey, Calif. Production facilities have 
heen expanded and are now in readiness 
for all products formerly processed at 
Berkeley, with the exception of pickles, 
and facilities for this item will soon be 
completed. Production at the Berkeley 
plant will be discontinued before the end 
of the year. 


For some time California production 
has been divided between the plants at 
Tracy and at Berkeley, but during the 
past year all efforts have been made to 
consolidate all production in the enlarged 
Tracy plant. Last year the company pro- 
duced more ketchup in the Tracy unit 
than all Heinz plants in the United States 
produced in 1945. Warehousing facilities 
at Tracy have been more than doubled 
and this work will be completed before 
the end of 1956. When completed, this 
plant will have a floor area of more than 
a half a million square feet. From this 
plant in most years will come upward of 
one-half of all Heinz tomato solids pro- 
duced in the United States, and all Heinz 
tomato juice will be processed there. Offi- 
cials point out that 18 percent of tomato 
acreage in the nation is now located in 
San Joaquin County, in which the plant 
is located, and that the harvest season 
is one of the longest to be found any- 
where. 


Wallace Clow has joined the staff of 
the Tri-Valley Packing Association, oper- 
ating plants in Central California, and 
' will act as assistant superintendent in 
the plant at San Jose. 


Tri-State Outing — The Annual Sum- 
mer Outing of the Tri-State Packers 
Association will be held on Friday, July 
13 at the Miles River Yacht Club near St. 
Michaels, Maryland. A luncheon will be 
held at noon and a crab feast will again 
be held in the late afternoon. There will 
be free boat rides for buyers of luncheon 
tickets. Jack Harrison, President of the 
Society of Tri-Staters, has announced 
that a dinner-dance will be held on Thurs- 
day evening, July 12, with lots of door 
prizes, and for those who like to fish, fish- 
ing party boats from Tilghman will be ar- 
ronged for to take out as many as would 
li.e to go, starting about 8 o’clock Satur- 
day morning and returning to dockside 
about 5 P. M. Those who will stay over 
1 “ht may make reservations at the Tide- 
Inn, Easton, Maryland. 


“ibreboard Products Tcm Lee, 110 

vsons Street, Salisbury, Maryland, has 
-plaeed John Fortenbaugh as Sales Rep- 
‘sontative for Fibrebcard Products on 
Delmarva Peninsula. Mr. Forten- 
“ugh goes to Baltimore as Sales Man- 
‘or of the plant there, replacing P. R. 
.we, who is retiring. 
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ASSOCIATION NEWS 


Fiftieth Anniversary Convention — On 
invitation of the Naticnal Canners Asso- 
ciation, representatives of the National 
Food Brokers Association, Canning Ma- 
chinery & Supplies Association, Young 
and Old Guard Societies, and the Forty- 
Niners, met with NCA representatives in 
Washington on May 3 to discuss Conven- 
tion Anniversary ideas and plans, espe- 
cially the entertainment and social as- 
pects of next year’s Chicago Convention, 
which will be the 50th Anniversary of the 
National Canners Association. The occa- 
sion will also be the 25th Anniversary of 
the Young Guard Society. The theory back 
of the meeting was to start inter-associa- 
tion discussions of the convention early 
enough that inadvertent conflict in pro- 
gramming may be avoided. While no 
commitments were made pending report 
of the NCA Convention Committee next 
week, there was enthusiastic agreement 
that there should be an industry-wide 
entertainment celebrating the Canners 
50th Annual Convention. With this in all 
probability being held either Saturday or 
Sunday night, other entertainment events 
of the Convention will undoubtedly be 
held as in the past at Chicago with the 
Forty-Niners holding their meeting on 
Friday, the Old Guard on Saturday or 
Sunday night, other entertainment events 
of the Convention will undoubtedly be 
held as in the past at Chicago with the 
Forty-Niners holding their meeting on 
Friday, the Old Guard on Saturday or 
Sunday night, the Young Guard on Mon- 
day, and the Canning Machinery & Sup- 
plies Association Dinner-Dance on Tues- 
day. 


Can Manufacturers Institute as one of 
the founding groups of “Keep America 
Beautiful,” recently reviewed the activ- 
ities of this organization at their annual 
Board of Governors meeting at the Wal- 
dorf Astoria Hotel in New York. As a 
result of the report given by Gene Hil- 
dreth, Executive Vice-President of “Keep 
America Beatuiful,” the Board of Gov- 
ernors of C.M.I. endorsed these activities. 
It was resolved that C.M.I. will continue 
its cooperation with the “Keep America 
Beautiful” organization it helped create, 
as well as with the varicus local and state 
public interest groups and agencies in 
their efforts to promote public education 
in the individual responsibiilty for litter. 
Members of this industry will be urged 
to cooperate in the program by encourag- 
ing their employees to set a good exam- 
ple. Can manufacturers also will be urged 
to request users of their containers to 
dispose of empty ones in trash recepta- 
cles. By making the industry aware of 
the litter problem and gaining their sup- 
port to overcome it, a long step has been 
taken in the campaign to “Keep America 
Beautiful.” 


OLD GUARD 
MEMBERSHIP DRIVE 


Harry A. Miller, President of the Old 
Guard Society, reports that membership 
is still moving forward. As of April 28, 
1956, there were 1,082 members. Of these 
over 200 are honorary members due to 
the fact that they are either Diamond Pin 
Members or Ruby Pin Members who are 
retired. This is the largest membership 
ever attained by the Old Guard Society. 
At present, the 1956 membership contest 
is arousing a lot of interest. Past Presi- 
dent Harry Stansbury is out in front at 
this time followed by Rich Riemen- 
schneider and Bob Ludwig. 

John Dingee, Secretary-Treasurer of 
the Old Guard and his most talented help- 
ers, Dave Lewis and Jeanne Savin have 
been working hard on the 1956 edition of 
the Old Guard Society Roster. The final 
work has been completed and all material 
is in the hands of the printer. “The Can- 
ning Trade” will produce the roster and 
promises delivery in the near future. 


FORTY-NINERS BOARD 
TO MEET 


David S. Nay, President of the Forty- 
Niners, announces that the first Board of 
Directors meeting for 1956 will be held 
at the Statler Hotel, Washington, D. C., 
May 17 and 18. 

All plans for the 1956 State Conven- 
tions will be reviewed by Frank S. Lang- 
senkamp, Forty - Niner Vice - President, 
who is in charge of State Canners Con- 
vention activities. Also, the various com- 
mittees will be approved for handling 
activities at the 1957 National Conven- 
tion in Chicago. Plans are moving for- 
ward on all activities. Reports will be 
given to the Board of Directors by the 
Service Award Committee, Nominating 
Committee, Membership Committee, By- 
Laws Committee, and other standing 
committees. 


National Food Brokers Association— 
The following firms have been- admitted 
to membership: Gess Brokerage, Inc., 
Toledo, Ohio; Hanauer Brokerage Com- 
pany, Hopkins, Minnesota; Paul G. Tur- 
ner Company, Washington, D. C.; Clagett 
& DePuey Company, Baltimore, Mary- 
land; and Lewis-Sellers-Smith Company, 
Cincinnati, Ohio. 


National Preservers Association — W. 
Kryel Meschter has resigned as President 
of the National Preservers Association in 
order to devote his time to other business 
interests. The American Preserve Com- 


pany of Philadelphia, of which Mr. 


Meschter was President, has merged 
with the Red Wing Company of Fredonia, 
New York. Headquarters of the two 
companies will be located in Fredonia, 
and all manufacturing operations will be 
conducted from there. Paul H. Smucker, 
Executive Vice-President of the J. M. 
Smucker Company of Orrville, Ohio, has 
been elected President of the National 
Preservers Association to complete Mr. 
Meschter’s unexpired term in the office. 


= 
‘ 
a 
a 
oe 
4 


6 


May 14, 195 


THE CANNING TRADE 


ga~ 
12 
“ 


This oval has real.meaning! 


Over the years quality canners have known this trade-mark 
stands for an extra assurance of quality .. . such achievements 
in research and development, for example, as the C-enamel 
that protects the natural color and flavor of golden corn. 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 
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NEW EQUIPMENT 


FMC CUP-DOWN PEELER 
INCREASES PRODUCT YIELD 


Increased product yield—up to 4 cases 
per ton—and low operating costs realized 
through substantial savings in lye solu- 
tion, highlight the advantages of the 
FMC Cup-Down Clingstone Peach Peeler, 
manufactured by Food Machinery and 
Chemical Corporation’s Canning Machin- 
ery Division at San Jose, California. 

The FMC Cup-Down Peeler is designed 
to peel halved peaches without subjecting 
the cut side or pit cavity of the fruit to 
the lye solution. Thorough testing of the 
machine in commercial application dur- 
ing the 1955 season revealed considerable 
increases in yield—attributed to the fact 
that the lye solution does not come into 
contact with the cut side of the fruit to 
cause discoloration or disintegration of 
the flesh—even the most tender fibres of 
the pit cavity were protected, retaining 
their natural appearance and color. 

Reduced operating cost is a distinct ad- 
vantage of the FMC Peeler. By super- 
heating the solution in a heat exchanger, 
a lower lye concentration is required for 
proper peeling, thus reducing peeling 
loss. Furthermore, the superheated solu- 
tion permits flashing a small amount of 
water from the solution as it is applied 
to the fruit, compensating for any dilution 
that may have taken place from steam 
condensation. This reduced lye concen- 
tration requirement, plus the recovery of 
the excess solution through self-cleaning 
sereens, effects substantial savings in 
costs. Additional savings are realized in 
water economy through the use of a re- 
circulating pump, storage tank and clean- 
ing screens that permit repeated use of 
water. 

The FMC Cup-Down Peeler is offered 
in four standard sizes, producing from 25 
to 60 tons of product per hour, according 
to requirements. It is also readily adapt- 
able for peeling apricots. 

Additional information available by 
writing Food Machinery and Chemical 
Corporation, Canning Machinery Divi- 
sion, P.O. Box 1120, San Jose 8, Califor- 
nia, or 103 E. Maple Street, Hoopeston, 
Illinois. 


BRINE DISPENSER 


FLOCRON—A new remote controlled 
brine dispenser has been added to the 
line of salting machines by the Morton 
Salt Company. Remote electronic con- 
trols allow you to dial the exact amount 
of brine or “sweet brine,” you want dis- 
pensed to cans and jars. MS G or soluble 
seascnings may also be added in one 
operation. Photo-electric circuits activate 
dispensing and assure high speed accu- 
racy. 

The Flocron avoids waste by eliminat- 
ing drippage and spillage. The stainless 
steel and plastic Flocron is easily cleaned 
by merely flushing the fluid system. Ex- 
cellence of construction means no costly 
repairs or lengthy breakdowns to hinder 
your operation. 

The Flocron is offered by the Morton 
Salt Company, who leases the machine 
for a nominal fee. Trained technicians 
are available to help you install the unit, 
and will supervise its initial operation. 

For further information contact Mor- 
ton Salt Company, 120 S. La Salle St., 
Chicago, Ill. 


Reeves Division of the Reliance Electric 
and Engineer'ne Company announce the 
availability of a new automatic control 
for their fractional series of Vari-Speed 
Motodrives. 


Its principle use is in continuous proc- 
essing applications where the drive speed 
is required to automatically vary in ac- 
cordance with changes in liquid level, 
pressure, temperature, flow, weight, posi- 
tion, color, ete. 

Complete information is available from 
the manufacturer, Reeves Pulley Com- 
pany, Columbus, Indiana. 


The heart of the Morton Salt Com- 
pany’s new Flocron is the unique dispens- 
ing head (a) through which a continuous 
flow of brine (b) circulates at a constant 
rate. When a can, jar, ete. interrupts the 
photo-electric beam (c), a switch in the 
electronic control box (d) is operated. 
This causes the deflector in the dispens- 
ing head to move out of the path of the 
brin flow to the can line. After an elec- 
tronically timed interval, the deflector 
moves back and again diverts the brine 
flow. Quantity of brine dispensed is meas- 
ured by time rather than by displace- 
ment. The electronic controls measure 
exact time intervals which are set when 
you adjust the remote control dial (e) in 
rapid succession. This provides accurate- 
ly dispensed quantities— even on lines 
handling up to 300 units per minute. The 
continuous flow action of the saturated 
brine means uniform flavor control on a 
“no can, no fill basis.” 


Crown Cork & Seal Company has an- 
nounced, effective May 1, a price increase 
of 4% cent per gross on all bottle crowns 
covering the increased price of tin plate 
recently announced by the steel mills. 
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CUP DOWN CLINGSTONE PEACH PEELER pictured here 
increases product yield up to four cases per ton. Also, low oper- 
ating costs realized through substantial savings in lye solution, 
highlight the advantages of this machine, manufactured by Food 
Machinery & Chemical Corporation, Canning Machinery Division 
at San Jose, California. 
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REVIEWPOINT 


WEATHER—Cool, wet weather which 
prevailed during late April and early 
May, has delayed field work and planting 
in many heavy producing areas, particu- 
larly in the Midwest and the East. 

Pea planting has been seriously de- 
layed and there is much concern about 
bunching at harvest time. In Wisconsin, 
for instance, planting is about two weeks 
behind normal with less than 50 percent 
planted. Some acreage may have to be 
by-passed due to bunching. A like con- 
dition prevails in New York State, where 
operations are delayed two to three 
weeks. Illinois is running about 10 days 
late, with about 50 percent of the peas 
planted. 

The Director of Agriculture for the 
State of California, under the State Mar- 
keting Agreement, last week (May 3) 
placed a limitation on the asparagus pack 
of 2,700,000 cases basis 24/2’s for can- 
ning, and 12,500,000 pounds net frozen 
weight for freezing. Fresh market ship- 
ments have been very heavy and are way 
ahead of last year, and there is talk that 
production will now not be sufficient to 
reach either the canned or frozen pack 
limitations. In Jersey canners and grow- 
ers have not yet been able to reach a 
price for grass. Canners are offering 
12%2 cents a pound against 13 cents paid 
last year, but growers are holding out 
for 14 cents. 

Tomato plants are now coming in in 
most areas at a satisfactory rate from 
the South, and setting is well under way. 

As to the effect of the weather and the 
market situation generally, “Midwest” 
sums up this latter very nicely in the 
Chicago Market Report when he says “It’s 
a seller’s market but nothing to sell.” 


V\ ASPARAGUS—The Veterans Ad- 
ministraticn has extended to May 21 the 
date for opening bid No. S-217 covering 


canied all-green asparagus cut spears. 
The opening date for bid No. S-218 on 
canied asparagus all-green cut spears 


with sodium content restricted, has been 
extended to May 23. 


I}. K. Beall & Company, Chicago food 
bro.ers. have moved into new offices at 
480. W. Madison Street, Chicago 44. 
Tel: phone EStebrook 8-8970. 
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NEW YORK MARKET 


Routine—Fear Acreage Abandonment Due 
To Late Season—Tomatoes Continue Strong 
—Spinach Prices Named—Peas Planting De- 
layed—Asparagus Unsettled—Beans Firm— 
Good Cemand For Corn—Citrus Juices Up— 
Salmon Canning Begins With 
Fresh Prices High. 


By “New York Stater” 


New York, N. Y., May 11, 1956 


THE SITUATION — Trading volume 
was again routine, but the market action 
was not viewed with any concern. With 
the industry approaching the end of one 
fiscal year and preparing for the new, 
the attitude of most buyers at this time 
is to act with caution and limit purchases 
as much as possible to requirements. 


A very steady undertone is noted. In 
only a few instances are any important 
price concessions to be had and these 
were the result of some unsold stock on 
hand and to move the goods before the 
new packs. 


Supplies held by most sellers are lim- 
ited and quite a few first hands are with- 
out any stock. The trade is greatly con- 
cerned as regards the reports coming in 
from the Tri-States of continued bad 
weather for planting and the possibility 
that there may be sharp cuts in acreage. 


THE OUTLOOK — There should be 
quite a good call for many new packs, 
since buyers are carrying low inventories 
and replacements may have to be unusu- 
ally large in order to bring them back to 
normal. Firm prices are also anticipated 
as production costs generally are well 
above recent seasons. Fish packers are 
very much concerned, for during the past 
month or so there have been substantial 
advances in cils used in packing such as 
cottonseed and soybean. 


There is now a feeling that many vege- 
table packs in the Tri-States will fall 
below early season ideas, due to the very 
poor weather that existed during the 
p an'ing season. Some crops are running 
from 3 to 5 weeks late in these opera- 
tions. T: lk n w is of fairly heavy acre- 
age abandonment of some crops. 


TOMATOES—A stronger market was 
ncted in the Tri-States. For the few re- 


maining lots, sellers were asking $1.32% 
for 303s, standards, $2.15 for 24s, while 
10s were offered at $7.50, all f.o.b. Mary- 
land shipping point. Out of Florida of- 
ferings were 92'cents for 1s, $1.17% for 
303s, $2.00 for 2%s, and $7.00 for 10s. 
However, there was not much interest in 
this pack. New pack prices have been 
established by Texas canners on the basis 
of 90 cents for 1s, $1.20 for 308s and $6.50 
for 10s, all per dozen, f.o.b. cannery. 


Planting is late throughout the Tri- 
States. Weather conditions are very un- 
favorable and have been for a long time. 
There is now need of less rain and more 
of high temperatures so that wet fields 
will dry out and allow farmers to work 
freely. 


SPINACH — Eastern canners have 
named opening prices on spinach which 
are higher than a year ago. For 8 oz. the 
market was 85 to 90 cents; 303s, $1.35 to 
$1.45; 2%s, $2.00 and 10s, $2.75. These 
prices compare with the basis last year 
of 80 cents, $1.30, $1.75 and $6.50 respec- 
tively. 


During the Winter, spinach suffered 
from excessive cold and moisture while 
raw stock prices advanced from % to 1 
cent a lb. over the previous season. There 
were also heavy volume lossses due to 
excessive trimmings. 


There were still a few offerings of 1955 
packs on the market and for these sellers 
were asking 80 cents for 8 oz., $1.35 for 
303s, $1.90 for 24s and $6.25 for 10s, per 
dozen, f.o.b. cannery shipping point. 


PEAS—tThe situation as regards new 
crop planting in important Eastern areas 
is anything but favorable. In the more 
Northern sections of the Tri-State belt 
pea plants have not been completed and 
in the Southern areas excess moisture 
has seriously affected germination. In 
Virginia one major processor abandoned 
30 percent of his pea acreage as his fields 
remained too wet past the planting dead- 
line. 


On spot, there were very few cffers. 
What did develop were as follows: Stand- 
ard Alaskas 8 oz., 85 cents; 303s, $1.25; 
evtva standards Sweets 85 cents and 
$1.55 and fancy pod run sweets 92% cents 
and $1.45. per dozen, respectively f.o.b. 
shipping point. There were also some 
offerings of 303s, farecy standard pod run 
swects at $1.05 and extra standards 10s 
at $8.00, also per dozen f.o.b. 
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MARKET NEWS 


Northwest canners announced opening 
price levels for 1956, with the basis up 
2% cents on 8 oz., 5 cents on 303s and 10 
to 15 cents on 10s, f.o.b. cannery, com- 
pared with a year ago. On 8 oz. the open- 
ing schedule was announced at $1.30 for 
fancy 1 sieve, $1.20 for 2 sieve, $1.07 for 
3 sieve, 95 cents for 4 sieve and 90 cents 
for 5 sieve, per dozen, f.o.b. Over the 
same size sieves, opening prices on picnic 
packs were $1.55, $1.42%, 1.22%, $1.10 
and $1.02%, per dozen, f.o.b. These can- 
ners quoting on this basis are understood 
to have allowed the buyer a certain 
freight allowance. 


ASPARAGUS—An Illinois canner an- 
nounced an opening price schedule, that 
while attractive is not held likely to 
bring in much buying. They were said to 
have established a level of 25 cents a 
dozen below the asking level at the start 
of the 1955 season. Early season levels 
in the mid-west then were, for all green, 
8 oz. faney cut spears $1.35; 1s, $1.75; 
“00s, $2.25 and 10s, $15.00. On center 
cuts, 300s $1.60 was asked and 10s, $7.50, 
also per dozen. 


The season is very late in all areas. 
Canning is underway in California and 
the understanding is that growers were 
getting from 10% to 11 cents a lb., but 
that the fresh market was offering bet- 
ter prices at this time. New Jersey can- 
ners are reported unwilling to pay the 
grower 14¢c and as a result there has been 
very little processing. Buyers are well 
aware of the fact that there has been a 
carryover in the Nation of nearly 2,000,- 
000 cases, so that the market outlook, 
pricewise, appears to be due for softness. 


SNAP BEANS—Here also the plant- 
ing situation all through the East is very 
late. Processors striving to obtain beans 
from the South, Georgia or Florida, have 
not been very successful for much of the 
crop was lost by freezing weather condi- 
ticns. One processor who usually uses up 
to some 29,000 baskets of Florida beans 
during the early season, this year was 
able to obtain less than 1,000 baskets. 


Meanwhile, the general market was 
strong. Offerings out of Texas were 
again noted at $1.90 for 2 sieve wholes 
fancy and $1.10 for 5 sieve cuts stand- 
ards, per dozen, f.o.b. Production of new 
packs is now underway in that area. Of- 
ferings of green beans out of Maryland 
were reported at $1.12% for 303s, stand- 
ard round pod cut, $1.20 for extra stand- 
ard, $1.35 for fancy 3 and 4 sieves round. 
Extra standard 5 sieve cut 303s, were 
$1.15 and fancy $1.40 per dozen, f.o.b. 


CORN—Planting is late, but many feel 
that with a long while to maturity much 
of the lateness can be overcome if given 
good hot weather with occasional rains. 
As for the market, firmness prevailed for 
the offerings were small. There was quite 
a good spot demand and much of this 
was brought about by the unusually cool 
weather prevailing the past few weeks. 
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Some items are entirely withdrawn. Of- 
ferings noted were fancy cream golden at 
$1.50, extra standards at $1.40 and stand- 
ards at $1.30 all f.o.b., 303s. Fancy whole 
kernel golden was offered at $1.05 for 8 
oz., f.o.b. Maryland. There were also 
scattered canner offerings, largely of 
cream style golden out of Ohio, Virginia, 
New York, Wisconsin and Iowa. 


CITRUS JUICES—A leading Florida 
canner advanced the prices of both grape- 
fruit and blended juices. The upturn 
amounted to 2% to 10 cents a dozen on 
both items as to size, f.o.b. cannery. The 
new schedule was as follows: Blended 2s, 
$1.05; 46 oz., $2.30 and 10s $5.00. On 
grapefruit juice 80 cents, $1.75 and $3.80 
respectively. Tangerine juice was un- 
changed at $2.10 and orange juice also 
was unchanged at $1.25 for 2s and $2.80 
for 46 oz. all per dozen, f.o.b. cannery. 
One leading producer pointed out that the 
prices now quoted on both grapefruit and 
blended juices reflect the increased costs. 
They still do not, however, represent a 
break-even basis on current costs. Be- 
cause of this, some shippers continue to 
restrict grapefruit juice shipments to not 
more than 50 percent of the total cases 
of any order. 


Meanwhile, there is a broadening de- 
mand from many of the usual trade out- 
lets. However, this would be larger if 
the weather would turn to more Summer- 
like temperatures and then hold at that 
level for awhile. 


CANNED FISH — Columbia River 
packing season has opened and the first 
fishing returns point to a favorable catch 
in some areas and decidedly small in 
others. There is now sharp competition 
among packers for raw supplies and 
prices as high as 36 and 38 cents a lb. 
are reported being bid to fishermen. 
These are far above a year ago and in 
some quarters were viewed as “fantas- 
tic.” They reflect the great desire of 
some packers to get this canned fish mov- 
ing to distributing outlets where supplies 
now are exhausted. Opening prices have 
been named by one large canner at $23.00 
a case for %s and $13.00 for 4s on fancy 
chinooks, f.o.b. shipping point, unchanged 
from late 1955 asking level. 


There is no sardine packing activity 
along the Maine coast. Supplies unsold 
from the 1955 pack are about exhausted. 
A few offerings are apperaing on spot 
around $8.00 to $8.50 per case, keyless 
quarters f.o.b. shipping area. 


Production of Alaska salmon will get 
underway in some areas in a few weeks, 
providing that all negotiations with the 
various unions are closed. There were no 
new developments in tuna fish. No fur- 
ther price changes occurred as far as the 
domestic packs were concerned, while of- 
ferings from Japan were very small, both 
on brine and oil. The same was true of 
bonito from Peru. 


CHICAGO MARKET 


Cool Wet Weather Retarding Crops—A Sell- 

ers Market With Nothing To Sell—Asparagus 

Packing Delayed—Demand For Kraut, Prices 

Higher—Beets, Carrots Cleaning Up—Buy- 

ing Southern Tomatoes — Grapefruit Juice 
Price Advance. 


By “Midwest” 


Chicago, Ill., May 11, 1956 


THE SITUATION — Wet and cool 
weather has been retarding crops here 
in the Middlewest and a situation of this 
kind couldn’t come at a worse time. Spot 
supplies have been tight for quite some 
time but this condition is getting tougher 
by the day and distributors are begin- 
ning to hurt for merchandise. Local as- 
paragus canners are unable to begin 
operations on the 1956 pack simply be- 
cause asparagus is like everything else 
in the food line—it won’t grow without 
some good warm weather. Tomato plant- 
ing is anywhere from a week to two 
weeks behind right now and spot supplies 
are almost .completely cleaned up. Peas 
are also behind schedule and the trade 
cannot begin to find the kind and quanti- 
ties of peas they need for current re- 
quirements. Corn and kraut are two 
more local packs that are in heavy de- 
mand with supplies completely inade- 
quate to care for the trade’s require- 
ments. All this means trading is greatly 
restricted and will remain that way until 
the new packs are ready regardless of ' 
any interest shown by the trade. 


Conditions of this kind usually result 
in very firm markets and the current 
situation is no exception. Prices on all 
the above mentioned items are strong, 
in fact, the entire market is one of 
strength with only one or two exceptions. 
The citrus market is moving to higher 
levels as the industry has_ increased 
prices on grapefruit juice effective at 
once. Local kraut canners are also mov- 
ing quotations on small unsold stocks to 
higher levels and it looks like cocktail 
canners will do the same thing very short- 
ly. It’s a seller’s market all the way 
until the ’56 packs are ready. 


ASPARAGUS—tThere is a great deal 
of interest in the local pack of asparagus 
which the trade hope will get under way 
one of these days. Buyers are ready to 
buy and shipments can commence just 
as soon as the new pack is ready. Con- 
siderable talk is heard about prices from 
both California and local areas but so 
far nothing has developed from either 
place except conversation. There is little 
question about Coast prices being lower 
than last year but how this will effect 
Mid west prices still remains to be seen. 


KRAUT—Continued cool weather and 
excellent business has cut into unsold 
stocks of kraut to a point where it 
looks like this will really be a tight one 
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before the fall pack. The industry just 
cannot take care of demands and prices 
are going to higher levels with canners 
hoping such prices and warmer weather 
will combine to slow down current move- 
ment. It now takes $6.00 to buy a dozen 
No. 10 cans of fancy kraut if it can be 
found while 2%s are bringing $1.80 and 
303s $1.30. However, the average buyer 
is more interested in finding kraut than 
he is in what the price may be. 


BEETS AND CARROTS —It’s ex- 
tremely difficult to find diced carrots in 
any size containers these days as spot 
supplies have reached the vanishing 
point. In fact, carrots of any description 
are just about gone and another pack will 
not be ready until late this fall. Beets 
are offered in limited quantities and no 
one has an assortment to offer. Fancy 
sliced are bringing $6.50 for tens and 
$1.25 for 308s with salad sliced, if they 
can be found at all, at $5.00 and $1.00. 


TOMATOES — Chicago buyers have 
turned to the South for supplies of stand- 
ard tomatoes in view of the complete 
absence of goods from local sources. They 
are paying $1.20 for 303s and $2.00 for 
2%s while the cheapest Midwest offer- 
ings are strongly held at $1.65 for 303s 
and $2.85 for 2%s although local stocks 
are extra standard grade. New crop 
plantings have been delayed due to un- 


favorable weather and are now almost 
two weeks late. It’s unfortunate as fu- 
ture bookings have been heavy and rush 
shipments will be the order of the day 
once new goods are ready. 


TOMATO PRODUCTS — All tomato 
products are a duplication of the situa- 
tion on tomatoes only there is less mer- 
chandise available for sale. Spot stocks 
are nil and bookings against the new 
pack on catsup and juice have been very 
heavy with most canners more than 
happy with orders to date. Where prices 
will open is just a great big guess at the 
moment but there will be a lot of pipe 
lines to be filled up real quick like when 
the pack is ready. 


PEAS—tTrading is on the light side as 
so little is left in first hands for sale. 
There is a heavy demand for lower 
grades of peas in tens but the trade have 
just about given up in their efforts to 
find any spot goods unsold. Furthermore, 
they are even finding canners are reluc- 
tant to accept business for shipment out 
of the ’56 pack which comes as a shock in 
some instances. It looks like the industry 
realizes you can’t make a profit selling a 
lot of standard peas. 


CITRUS — Florida canners advanced 
prices on natural grapefruit juice to the 
basis of $1.85 for 46 oz. and 87% cents 
for 2s and they did it without much 


warning. This item has been in the dol- 
drums for some time but it seems obvious 
the bottom has been reached and left be- 
hind. Most canners have also pushed 
blended prices up to the basis of $2.40 for 
46 oz. while orange juice still remains at 
$3.00 to $3.10. 


WEST COAST FRUITS—It’s been a 
very quiet market for some time on the 
entire fruit line partly because offerings 
were limited. However, cocktail has been 
plentiful and prices reasonable in com- 
parison to other fruits with the result 
that movement has peen good. In fact, 
it’s been so good that prices are expected 
to again push to higher levels. One can- 
ner of a nationally advertised brand has 
already increased current quotations 71% 
cents on 2's, 5 cents on 303s and 2% 
cents on eight ounce. The rest of the 
industry is expected to follow suit very 
shortly. Other major fruits such as pears 
and peaches are unchanged from a price 
standpoint with offerings very much on 
the restricted side. 


Harold J. Grainger has been made vice- 
president of Weiner, Ohleyer, Reynolds & 
Baker, Inc., an advertising agency firm of 
San Francisco, Calif., and will act as 
account supervisor on the Flotill Prod- 
ucts and Tasti-Diet Food accounts. 


LABELS 


ORIGINAL DESIGNS 


; Why 
Langsenkamp 


STAINLESS STEEL 


TANKS | 


Are the Standard of the Canning Industry 


@ Outperform, outlast all others! 


@ Fabricated from heavy gauge stainless steel, 
reinforced with hot rolled steel bands. 


@ Channel legs extending to top of tank provide extra 
strength and stability. 


@ Tank walls are easily cleaned with 
a hose. 


@ Concave bottoms drain readily. 


Available for cooking, heating or 
storage in 100 to 1600 gallon ca- 
pacities. Supplied with coils, valves, 
agitators and motors if desired. 


Write for full details. 


LANGSENKAMP 


GAMSE LITHOGRAPHING Co., INC. STAINLESS STEEL 


Kook-More Koils 
GAMSE BLDG., BALTIMORE 6, MARYLAND and 3-Way Valve 


227 EAST SOUTH STREET 
INDIANAPOLIS 4, INDIANA 
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CALIFORNIA MARKET 


Changes Are Up—Dry Beans Quiet—Fruit 

Cocktail Strengthens—Peaches Firm—Ap- 

plesauce Moving — Good Pear Crop — New 

Pack Pea Prices — Packing Asparagus, No 
Prices Names. 


By “Berkeley” 
Berkeley, Calif., May 11, 1956 


THE SITUATION—A feature of the 
spot market seems to be that when a 
price change is made this is apt to be 
upward, rather than otherwise. Quite 
recently changes of this kind have been 
made on fruit cocktail, applesauce, Elber- 
ta peaches and on some items in the to- 
mato list. Quite heavy shipments are 
being made against back orders and 
warehouse holdings of many items are 
well below those of a year ago. Weather 
conditions in recent weeks have favored 
crops in most sections of the State, with 
light rains benefitting spinach, aspara- 
gus and tomatoes. The new lower prices 
on tuna fish have resulted in heavier sales 
and surpluses are being moved. 


DRY BEANS—The dry bean market 
remains rather quiet, but some canners 
have been coming back into the market, 
having about used up stocks acquired 
early in the year. April 30 was the final 
date for repayment of Government loans 
on 1955-crop beans in California and it 
would seem that but a rather small por- 
tion of the 375,00 ewt. placed under sup- 
port will be acquired by the CCC. In 
recent weeks growers redeemed rather 
large amounts, especially of Small 
Whites, by repayment of loans. Planting 
is now under way and will be quite gen- 
eral by the middle of the month. Small 
White beans may be had for $7.60 to 
$7.65 per 100 pounds, but most canners 
now insist on the top qualities and are 
willing to pay 15 cents per 100 pounds 
above the general price. 


COCKTAIL—A feature of the week in 
the canned fruits market has been de- 
cided strengthening of lists on fruit cock- 
tail. One large concern featuring its own 
advertised brand directs attention to the 
fact that last December, in order to meet 
competitive conditions, it revised prices 
to levels that did not show a satisfactory 
return on 1955 costs. The lower prices 
speeded up shipments by the industry 
and in spite of the large 1955 pack, indus- 
try stocks on hand on April 1 closely ap- 
proximated those of a year earlier. And 
attention was called to the fact that last 
summer quite a few canners ran short 
of supplies before new pack was avail- 
able. The increased movement, coupled 
with anticipated higher costs of cans and 
labor on 1956 pack, has so strengthened 
the market that this firm has advanced 
its list in the direction of last year’s 
opening. Effective May 7 its price list 
is as follows: Buffet, $1.8242; No. 3038, 
$2.25; No. 2%, $3.50, and No. 10, $12.50. 
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PEACHES — The Elberta peach mar- 
ket has become very firm and the outlook 
is that some outlets will be bare of stocks 
before new pack is available. Most of the 
fruit in first hands is under contract, so 
much shopping around has to be done by 
buyers to locate unsold lots. Where avail- 
able, choice No. 2% sells for at least 
$3.05, with fancy in this size priced at 
$3.35 4. 


SAUCE — The market for California 
applesauce is growing in strength and 
some sizeable lots are being sold for 
shipment out of the state. The distribut- 
ing trade is being advised that prices are 
advancing and contract buyers are cover- 
ing conservatively on the old price basis. 
Present prices are: No. 303 fancy, $1.45; 
No. 303 choice, $1.35; No. 10 fancy, $8.75, 
and No. 10 choice, $8.25. Sales of 8-oz. 
choice are being reported at $1.00. Apple 
juice is moving at $3.00 for 46-0z. and 
at $1.05 for 12-02. 


PEARS — Preliminary surveys of the 
California pear crop suggest that this 
rates 100 percent, as against 90 percent 
in the Pacific Northwest. Movement of 
this fruit is steady with sales varying but 
little from $3.85 for No. 2% fancy, $3.50 
for choice and $3.15 for standard. 


PEAS — Opening prices on new pack 
California peas have made an appear- 
ance from one canner, with these a little 
higher than some in the trade had ex- 
pected. Fancy 8-oz. are quoted at $1.02%, 
extra standard at 92% cents and stand- 
ard at 80 cents. No. 308 is quoted at $1.70 
for fancy, $1.40 for extra standard and 
$1.80 for standard; with No. 10’s quoted 
at $9.15 for faney, $7.25 for extra stand- 
ard and $6.50 for standard. From the 
Pacific Northwest comes word that 1956 
pack pears are opening a little higher 
than last year. 


ASPARAGUS—The canning of Cali- 
fornia asparagus is getting into full 
swing and the market situation is gradu- 
ally becoming a bit clearer. The export 
trade is caring for some of the carryover 
and shipping is showing some improve- 
ment. Already there is talk of ending the 
season earlier than usual, there being 
provisions for this in State regulations. 
No opening prices on new pack have been 
made at this writing, but some are ex- 
pected within a week or so. 


SPINACH—The packing of spinach is 
still under way, there have been some 
late plantings on land that was flooded 
early in the year. The output from many 
fields has been heavier than expected, 
with quality also running high. 


TUNA—The canned tuna market which 
was in such a flurry for a time, follow- 
ing the lowering of prices by packers of 
nationally advertised brands, has become 
settled and quite a heavy movement is 
noted. California sardines are now large- 
ly out of first hands and it will be months 
before stocks can be replenished. 


OHIO TOMATO ACREAGE 


Chan Connolly, Manager, Cannery 
Growers, Inc., Maumee, Ohio, a coopera- 
tive tomato growers organization selling 
to canners in Michigan and Ohio, takes 
issue with USDA Crop Reporting Board 
that the Ohio tomato acreage will not be 
increased in 1956. 


Connolly says many Ohio canners have 
increased contract acreage as much as 20 
percent over last year. He further states 
that one Ohio canner has boosted his 
acreage 40 percent. Connolly’s survey in- 
dicates that 18,000 to 19,000 acres is 
more accurate for 1956. 16,000 acres 
were harvested in 1955. Two reliable 
sources concur with Connolly’s estimate 
if weather is favorable and plants are 
available. 


DISEASES OF SWEET CORN 
AND THEIR CONTROL 
IN MARYLAND 


(Continued from page 7) 


temperatures of December, January, and 
February. If the sum of the average 
temperatures of these three months in 
any locality is 100 or above the disease 
is likely to be destructive if susceptible 
varieties of sweet corn are grown, but 
with lesser sums the disease is likely to 
be correspondingly less severe. 


The best way of avoiding losses from 
bacterial wilt is to grow hybrids which 
are resistant to the disease. Experimental 
work in recent years has indicated that it 
may be possible to control bacterial wilt 
in hybrid sweet corns which are not 
highly resistant by treating the soil just 
after the corn is planted with one of the 
newer insecticides, 


In addition to the diseases which have 
been discussed there are also several leaf 
spotting diseases which may occur spo- 
ratically on sweet corn but which rarely 
causes losses under Maryland conditions. 
These, like the other sweet corn diseases, 
may best be controlled by the use of 
hybrids which have been shown to possess 
resistance or a high degree of tolerance. 


SUMMARY 


By way of summary it may be said that 
all the important measures for the con- 
trol of sweet corn diseases in Maryland 
should be taken before the crop is 
planted. These measures include selection 
of a disease resistant, adapted hybrid; 
careful preparation of the soil so as to 
provide optimum conditions for the ger- 
mination of the seed and growth of the 
young seedlings; practice of crop rota- 
tion and field sanitation to reduce the 
build-up of pathogenic fungi in the soil; 
and the regular use of combination fung!- 
cide-insecticide chemical seed treating 
materials to protect the seed and see- 
lings during the critical stage in the life 
of the corn plant. 
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